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My journey in baking deco chiffon cakes started more than four 

years ago. It has been fun exploring and sharing how chiffon cakes 

can take on all sorts of fun and exciting shapes, and be patterned 

and decorated to rival even fondant and cream cakes in terms of look 
and design, all without compromising on taste or texture. Chiffon cakes 
are very popular among children and adults, and especially the health- 
conscious, because they are made using less sugar, and are very light 
and fluffy and yummy to eat! 
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My first two titles, Creative Baking: Chiffon Cakes and Creative Baking: 
Deco Chiffon Cakes, were met with overwhelming response. All who 
picked up the books and tried the recipes loved how the cakes turned 
out and how they tasted. Many said they were the softest chiffon cakes 
they have tasted, and that they loved the creative ideas and designs 
that delighted their families and friends. 


While those two titles were focused on fun and pretty designs, this third 
book focuses on the basic techniques to help more home bakers master 
the art of making deco chiffon cakes. This includes creating layers, 
mounds and spots, piping batter to create designs and baking sheet 
cakes etc. Once these basic techniques are mastered, the baker can 

go on to create his/her own designs! 


If this is the first time you're learning about deco chiffon cakes, | hope 
you will enjoy making deco chiffon cakes as much as | do. For those who 
have been supporting and encouraging me on this journey, thank you! 


May you bring smiles to the faces of your loved ones with these chiffon 
cakes! Have fun baking! 


Susanne 


Basic Tools & Equipment 


Chiffon Tube Pans 


Chiffon cakes are traditionally baked in tube pans as this type of cake is 

very delicate and needs to cling to the centre tube and the sides of the pan 

to enable rising during baking, and prevent sinking while cooling. For this 
reason, chiffon tube pans must not be greased and non-stick tube pans 
cannot be used. Standard chiffon tube pan sizes are 15 cm, 18 cm and 23 cm. 


When baking single tone chiffon cakes, the capacity is generally: 
15-cm chiffon tube pan: 2 egg yolks and 3 egg whites 
18-cm chiffon tube pan: 3 egg yolks and 4 egg whites 
23-cm chiffon tube pan: 6 egg yolks and 8 egg whites 


Dual tone or rainbow chiffon cakes usually require an additional egg 
or two due to loss while transferring the batter between mixing bowls. 


Chiffon tube pans must be inverted during the sensitive stage of cooling 
so that gravity can help pull the cake to its maximum height before the 
cake structure stabilizes. 


Other Types of Moulds 


Through experimenting, we have found that chiffon cakes can be baked 

in a variety of moulds, provided that the volume is not too large, and the 
chiffon cake is able to grip on to the surface. Some examples are glass bowls, 
shaped metal moulds, silicone moulds, paper cones and eggshells. 


Moulds with a bigger volume such as glass bowls and metal moulds are 
preferably inverted during the cooling stage to prevent the cake from sinking. 
For smaller moulds, inverting does not make a difference to the height of the 
cooled cake. 


To prepare eggshell moulds, make a hole at the narrow end of an egg 
and drain the contents. Wash the shell thoroughly and peel away the 
white membrane from the inside of the shell. 


In these recipes, we also use shallow baking pans for baking the layer chiffon 
cakes used in decorating the cakes. The size of the shallow baking pans used 
will depend on the type of decoration required. When very little decoration is 
required, the smallest pan size (15-cm x 15-cm) is typically used. 


When making roll cakes, the typical baking pan sizes used are 25-cm x 25-cm 
or 30-cm x 25-cm. 
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Baking Paper 


Also known as parchment or greaseproof paper, baking paper is used 

to line baking pans when making sheet cakes to enable the cake to be 
removed easily from the pan. Baking paper should not be used in chiffon 
tube pans, glass bowls or metal moulds. 


Kitchen Scale 


As the amount of each ingredient used in making chiffon cakes can be 
small, and some recipes also call for accuracy down to 1 g, a digital 
weighing scale is recommended. Digital scales are also preferred for 

the tare function which enables the scale to discount the weight of the 
container and only display the weight of the contents. This is useful when 
the recipe calls for the batter to be divided into a number of portions. 


Measuring Spoons 


Measuring spoons come in a set: 4 tsp, % tsp, ۷72 tsp, 1 tsp and 1 Tbsp. 
These spoons can be used for measuring both liquid and dry ingredients. 
For liquid ingredients, fill the spoon to the brim. For dry ingredients, fill the 
spoon until it is full, then level it off with a spatula or knife. 


Sieve 


Sifting dry ingredients such as flour, baking powder or cocoa powder using 
a fine mesh sieve helps to break up any lumps in the flour and aerate it. This 
also makes the flour lighter, helping it to be more easily incorporated into 

the batter, to create a cake that is lighter, finer and more delicate in texture. 


Electric Mixer 


A handheld electric mixer is recommended for mixing the egg yolk batter, 
to help incorporate air into the batter. When mixing the egg yolk batter, 
set the electric mixer to low or medium speed. 


For whisking the meringue, both the handheld or stand mixer may be used. 
The handheld mixer requires high speed to whisk the meringue to firm 
peaks, so get a handheld mixer with a range of speeds if you are using 
the same mixer for beating the egg yolks and whisking the egg whites. 


Always wash the beater attachment well after mixing the egg yolk batter 
and ensure it is clean and grease-free before whisking the egg whites, as 
the presence of grease may affect the foaming properties of the egg whites. 
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Mixing Bowls 


Have a few mixing bowls of various sizes on hand: small ones for the 
egg yolk batters and larger ones for the egg whites where the meringue 
increases many times in volume. The mixing bowl for the meringue must 
be grease-free and cannot be made from plastic. Metal and glass mixing 
bowls are recommended for use with the meringue. 


Pastry Brush 


Keep small parts of the cake moist by brushing with a sugar syrup, 
especially for designs where the assembly requires more time. 


Silicone Spatula and Silicone Whisk 


Folding the meringue into the egg yolk batter requires very gentle mixing, 
and a flexible silicone spatula or silicone whisk is recommended in 
combination with gentle unidirectional strokes. 


Pastry Scraper 


This is used to level the batter in the baking pan when baking sheet cakes 
to ensure the cake is of an even thickness. 


Cookie Cutters or Plunger Cutters 


Cutters in various shapes such as circles, hearts, flowers and stars are used 
to cut out shapes from the sheet cakes for simple decorations. 


Oven Thermometer 


This is an important tool for monitoring the oven temperature since chiffon 
cakes are extremely sensitive to changes in temperature, and especially 
since many recipes call for sequential reduction in temperature and not all 
ovens may respond similarly. For example, my small oven takes 2 minutes 
longer to adjust to the temperature change compared to my larger oven. 
Hence it is extremely important to check for doneness using a skewer. 


Piping Tips and Piping Bags 


2 mm to 3 mm rounded tips are typically used for piping patterns when 
making decorated chiffon cakes. If you do not have piping tips, improvise 
by cutting a 2 mm or 3 mm hole at the tip of a disposable piping bag. 
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Basic Ingredients 


Cake Flour 


In baking chiffon cakes, cake flour is used instead of plain (all-purpose) flour as 
it has a lower gluten content (around 7.5-9%) and will yield cakes with a softer, 
finer texture and a more tender crumb. Sift the cake flour before use to aerate 
it and remove any lumps in the flour. Sifting will also allow the flour to be more 
easily mixed into the batter, ensuring that the batter is not over mixed. 


You can also use superfine flour in place of cake flour or make your own cake 
flour from plain flour. For every 120 g plain flour, replace 2 Tbsp with 2 Tbsp 
cornstarch. Sift the mixture 6-7 times and it is ready to use as cake flour. 


Sugar 


Castor sugar is used in the egg yolk batter and meringue in all the recipes in 
this book. Castor sugar is finer than regular granulated sugar, and will dissolve 
more quickly. This is especially useful when whisking meringues. Castor sugar 
is not to be confused with icing or confectioner’s sugar, which is ground into 
powder and sometimes mixed with cornstarch to prevent clumping. Do not use 
regular granulated sugar or icing sugar in place of castor sugar in these recipes 
as the texture of the cake will be affected. 


Cream of Tartar 


Cream of tartar is used for stabilising egg whites when whisking the meringue. 
It also helps to increase the heat tolerance and volume of meringue. Cream 

of tartar is essentially potassium bitartrate, made from tartaric acid which 
stabilises the meringue. Generally, only /,, tsp or a pinch of cream of tartar is 
needed per egg white in making chiffon cakes. Too much cream of tartar will 
result in the cake tasting sour. Cream of tartar can also be substituted with 
lemon juice or white vinegar. Replace every ۲۵ tsp cream of tartar with 1 tsp 
lemon juice or white vinegar. 


Baking Powder 


Baking powder is usually omitted and not necessary for light and fluffy chiffon 
cakes if the meringue is correctly whisked and folded. However, there are 
certain exceptions, such as when a recipe calls for a substantial amount of 
citrus zest, cocoa powder or red yeast powder, all which have the effect of 
dampening the batter. We also use baking powder in recipes that call for 
dense liquid ingredients such as pumpkin puree and honey. 
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Cocoa Powder 


There are two types of cocoa powder: natural and Dutch-processed 
(or alkalised) cocoa powder. Dutch-processed cocoa powder is used in 
all the recipes in this book and for ease, we will refer to it as cocoa powder. 


Both natural and Dutch-processed cocoa powder are made from cocoa 
beans, but Dutch-processed cocoa beans are soaked in an alkaline solution 
before being dried, which lowers their acidity, resulting in a darker colour, and 
also less harsh and richer chocolate flavour. Both types of cocoa powder are 
commonly used in baking, but when natural cocoa powder is used, baking 
soda is usually required for the leavening action with the acid which helps the 
cake rise and also prevent the formation of big holes in chiffon cakes. When 
Dutch-processed cocoa powder is used, only baking powder is required. 


Salt 


Only a pinch of salt is required in these chiffon cake recipes to help perk up 
the other flavours in the cake and also to offset the sweetness of the cake. 


Wet Ingredients 


Eggs 


Medium eggs weighing on average 65 g (with shell) are used in all the recipes 
in this book. 


Chiffon cakes require the egg yolks and egg whites to be separated. Cold 
eggs separate more easily, but eggs whip to a higher volume when at room 
temperature. If preferred, you can separate the eggs when cold, then set them 
aside for 10-15 minutes to warm to room temperature. 


When separating the egg yolk from the egg white, use a separate bowl to 
avoid getting any egg yolk in the lot of egg whites should the egg yolk break. 
The presence of egg yolk may affect the foaming properties of the egg white. 


Egg whites from fresh eggs (less than 4 days old) are important for whipping 
up beautiful and stable meringues for chiffon cakes. Egg whites from older 
eggs are thinner and form less stable meringues as the liquid can separate 
more easily. Storing the eggs in a cool place will help to keep them fresh 

for longer. 
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Oil 


| use vegetable or corn oil, but any light or mild tasting vegetable oil is suitable 
for use in these recipes. Oil is used in chiffon cakes to give the cakes a lighter, 
more airy texture compared to cakes made using butter. In my experience, 
there are no significant differences in taste and texture from using vegetable 
or corn oil. 


Liquid (Water/Fruit Purée/Juice/Milk/Coconut Milk/Yoghurt) 


The liquid content of chiffon cakes is typically made up of ingredients such as 
water, fruit purees, juices, milk or yoghurt, in addition to oil. As a higher liquid 
to flour ratio will yield a softer albeit less stable chiffon cake, | have optimised 
the ratio in these recipes to obtain the softest texture possible. Thus, it is 
essential that the measurements are taken accurately to ensure the cake 
turns out successfully. 


Extract and Flavouring 


Extracts and flavourings such as vanilla extract, strawberry paste and pandan 
paste etc. are used in small amounts in these recipes to enhance the flavour 
of the cake. They are typically packaged in small bottles and are available from 
baking supply stores as well as some supermarkets. 


Zest from citrus fruit such as oranges and lemons is used in some recipes 
to flavour the cakes. The zest is obtained by grating the thin, coloured outer 
layer of the citrus fruit. Avoid grating the white layer under the zest as it is 
bitter. Like extracts and flavourings, zest helps to enhance flavour and taste 
in baking. 


Food Colouring 


| try to use natural food colouring such as cocoa powder, charcoal powder, 
red yeast powder and matcha powder as much as possible in my baking, 
although synthetic food colouring produces more vibrant colours. 


Food colouring comes in gel and liquid forms. | prefer gel food colouring as 
the colour is more concentrated and only a touch is required. To add 
colouring, dip the tip of a toothpick or skewer into the food colouring, then into 
the egg yolk batter. Adjust the intensity of the colour as desired. Note that the 
colour will lighten when the meringue is added to the egg yolk batter. 
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Assembly & Deca Essentials 


Marshmallow Cream 


Marshmallow cream is used as a glue to adhere 
cake to cake. 


To prepare marshmallow cream, place 3-4 

white marshmallows in a microwave-safe bowl. 
oprinkle with some water and microwave on High 
for 30 seconds. Remove and stir until smooth. 


If the mixture is too dry, add a few drops of hot 
water and stir. If it is too watery, add 1-2 more 
marshmallows and repeat to heat and stir. 


Alternatively, melt marshmallows with a sprinkle 
of water in a double boiler and stir. 


Syrup 


omall parts of the cake can be kept moist by 
brushing with syrup. 


A syrup can be made in a 1:2 or 1:3 ratio of 
sugar to water (e.g. 10 g sugar to 20-30 g water) 
depending on how sweet or thick you want it 

to be. 


Heat the water and dissolve the sugar in the 
hot water. Stir well. Set the syrup aside to cool 
before using. 
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Melted Compound Chocolate 


Melted compound chocolate can be used in 
place of marshmallow cream as a glue to adhere 
cake to cake. Use a brush to apply as glue. 


It can also be used to pipe details on cake. 
Transfer the melted chocolate into a small piping 
bag and cut a small hole at the tip for piping. 


To melt compound chocolate, place a small 
amount (10-20 g) in a heatproof bowl set over 
a pot of simmering water and stir until the 
chocolate is melted. Alternatively, use a 
microwave-safe container and heat in the 
microwave oven for 30 seconds. Stir until 
melted and smooth. 


Charcoal/Cocoa Paste 


Charcoal/cocoa paste is a thick paste made 
from mixing charcoal/cocoa powder with hot water. 
It can be used for piping details on cake. 


To make charcoal/cocoa paste, add 1 tsp hot 
water to 1-112 tsp charcoal/cocoa powder and 
mix well into a thick and smooth paste. Spoon into 
a small piping bag and cut a small hole at the tip. 
Use as needed. 
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The quality of the meringue is extremely important 
in ensuring that the resulting chiffon cake is soft 
and fluffy, and does not collapse upon cooling. 

An under beaten meringue (soft peaks) will result 

in a very dense cake and an over beaten meringue 
(overly stiff and dry peaks) will cause the cake to 

crack open or explode its top, and also have 

a texture that is not as fine nor tender. The perfect 

meringue should have firm peaks or just reach stiff 

peaks (but not beyond) and stick to the bowl when 
you overturn the bowl. Make sure the bowl you use 
to beat the meringue is free of grease and dry. 
Do not use plastic bowls. 


Add the meringue to the egg yolk batter in three 


akes 101 


A perfect meringue is the result not only of 

applying the correct technique of beating, 

but also of using fresh eggs. Store eggs in 
a cool, dry place to maximise shelf life. 


Meringue deflates quickly due to heat and 
humidity, so it is important to work quickly once 
the meringue is whipped. If possible, do not 
leave the meringue sitting around beyond 
8-10 minutes, otherwise the cake may have 
many holes or a dense layer at the base 
from the separated meringue. 


additions. Usually one-third of the meringue is folded 

into the egg yolk batter first to lighten the batter. Fold 
gently and lightly in the same direction, rotating the 

bowl as you go along. Do not over fold as over folding 


will cause the baked cake to have a very dense texture. 


Chiffon cakes are typically baked on the lowest 

rack in the oven to prevent the top from cracking 

and browning too quickly. This will also prevent 
the chiffon cake from rising or expanding too 


Always keep chiffon cakes well 
wrapped up or in airtight containers 
to prevent them from drying out. 
Brush syrup on any small parts 
If you are not going to use them 
right away. Stored in airtight 
containers, chiffon cakes will keep 
for up to 2 days at room temperature 
or up to 5 days refrigerated. 


quickly at the beginning which may cause the 
cake to contract and shrink later on. 


Chiffon cakes baked in tube pans or large moulds need 
to be inverted while cooling to prevent the cake from 
collapsing from its own weight during the sensitive stage 
of cooling before the structure stabilises. For this, the 
cooling rack should be elevated to ensure there is air 
circulation underneath the cake and condensation will 
not form on the cake. You can also blast a fan at the 
cake to help cooling and improve air circulation. 


Important Notes to 


Tl aking Deco 


Howto Prevent a Brawn Crust Pr am Forming 
and Hiding th e Pretty Colours of th e Cake 


This essentially means having the cake fully baked, 
yet not having it brown. You will have to do this 
by trial and error until you find the optimal 
temperature to achieve this with your oven. 


Use an oven thermometer so you know the exact 
temperature of your oven. Lower the oven temperature 
and extend the baking time with each try until the cake 

is fully baked without a brown crust forming. You can 
also start at a lower temperature, say 140°C, and bake 
for about 55 minutes. This may take very long 

for cakes 18 cm and larger, so for these cakes, 

start at a higher temperature and lower it gradually. 


What to Do When th e Cake 
Joms a Sticky Layer 


If the top of the cake is sticky, it is likely underbaked. 
To prevent this, increase the baking time by 5-10 minutes 
until the top of the cake no longer comes out of the oven 

sticky. If a sticky layer forms after a day of letting the 

cake sit, this is normal especially when it is humid. 
This is due to the sugar content in the cake, as sugar 
is hygroscopic and readily attracts water from the 
atmosphere. You can remove the sticky layer by gently 
placing a sheet of baking paper over the layer and 
then removing it. The sticky layer will peel off 
with the baking paper. 


Cakes 


dow ta Steam Bake 


If you are unable to find the right 
temperature for your oven to avoid a brown 
crust from forming, try steam baking. Place 
a tray of hot water (0.5-0.8-cm deep) under 

the lowest rack in the oven. This will help 
lower the oven temperature, and you may 

need to bake the cake for 5-10 minutes 
longer (depending on your oven) until it is 
fully baked. The water should dry up two- 
thirds of the way through the baking time. 


What ta Da Jf th e Cake 
Sticks ta th e Mould 


Chiffon cakes stick to the mould 
if they are underbaked or overbaked 
(when a brown crust forms). If this 
happens, use a thin knife and gently 
cut off the part that sticks, then 
continue to unmould the cake by hand. 
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a Basic Chi 


Makes one 18-cm round cake © 


3 egg yolks 4 egg whites 
20 g castor sugar Ya tsp cream of tartar 
39 g vegetable/corn oil 45 g castor sugar 


48 g orange juice 
Zest from 17^ oranges 
60 g cake flour, sifted 


A pinch of salt 


1. Preheat oven to 160°C. Prepare an 18-cm 
round chiffon tube pan. 


2. Prepare egg yolk batter. Using an electric 
mixer at medium speed, beat egg yolks and 
sugar in a mixing bowl until pale in colour. 


3. Add oil, orange juice and orange zest. 
Mix well. 
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A. Add sifted flour and salt. Mix until batter 
is smooth and no trace of flour is found. 
Set aside. 


5. Prepare meringue. In a clean, grease-free 
mixing bowl, whisk egg whites with 
cream of tartar at high speed until foamy. 


6. Add half the sugar and whisk at high speed 
until soft peaks form. 
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7. Add remaining sugar and continue to whisk 
at high speed until firm peaks form. 


8. Using a flexible silicone spatula, gently fold 
meringue into egg yolk batter in one direction 
one-third at a time. 


9. Pour batter into chiffon tube pan until batter 
is 2 cm from rim of pan. Gently tap pan on 
counter top to release any air bubbles. 
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10. Bake at 160?C for 15 minutes, then 140?C for 
30 minutes, or until a skewer inserted into the 
centre of cake comes out clean. 


11. Alternatively, steam bake (page 23) at 140°C 
for 1 hour. 


12. Invert pan on a wire rack and let cool 
completely before unmoulding. 
۶ Inverting the pan ensures that the delicate cake 
does not collapse on its own weight while cooling. 
Cooling may take up to 1% hours. To speed up the 
process, position a fan to blow at the chiffon cake. 


13. To unmould, gently pull cake from sides of 
tube pan, turning the pan as you go to loosen 
the sides of cake. 
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14. Lift removable base of tube pan to unmould 
sides of cake from pan. 


15. Gently lift cake from base of tube pan using 
one hand and supporting the base with the 
other, turning the cake as you go, to loosen 
the base of cake. 


16. Invert cake, then lift and remove base of tube 
pan to release cake. 
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2 egg yolks 3 egg whites 

14 g castor sugar Ya tsp cream of tartar 
26 g vegetable/corn oil 30 g castor sugar 

34 y water 


40 g cake flour, sifted 
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Preheat oven to 160°C. Line a 25-cm square 
baking pan with baking paper. 


Prepare egg yolk batter. Whisk egg yolk with 
sugar until light. Add oil and mix well. Add 
water and mix well. Add sifted flour and 
whisk until there are no lumps and the batter 
is smooth. 

* If you want to colour the sheet cake, add the 
colouring to the egg yolk batter together with 
the water. 


Prepare meringue. Using an electric mixer, 
whisk egg whites with cream of tartar until 
frothy. Add sugar in few additions and whisk 
until firm peaks form. 


Gently fold meringue into egg yolk batter 
one-third at a time. 


de 


O. 


6. 


f. 


8. 


Pour batter into prepared baking pan. 


Use a pastry scraper to level batter. 


Gently tap pan on counter top to release 
any air bubbles. 


Bake at 160°C for 15 minutes. 
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9. Invert sheet cake onto a sheet of baking paper 
and let cool. 


10. Peel baking paper from sheet cake and place 
on a cutting mat/baking sheet. 


11. Cut out shapes as desired using cookie cutters 
or a knife. 
:* The cutters | use most frequently are flower 
cutters (for decorating) and a 6-cm round cutter 
(for covering the top of cupcakes as well as the 
hole in chiffon cakes baked in tube pans). 
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Tricolour Watermelon Cake 
Makes one 18-cm round cake 
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ca N UD E 
El * È ج‎ "a d = e 


Egg yolk batter Meringue 


۱ a Deco Jip. 

egg whites 

"em v) Change the colours of 
27 g castor sugar /4 tsp cream of tartar the batter to create your 
65 g vegetable oil 75 g castor sugar preferred cake design. 


Use this technique to 
create a rainbow 
or ombré cake! 


85 g strawberry yoghurt drink 
8 g vanilla extract 

100 g cake flour, sifted 

Ya tsp pandan paste 

1 tsp strawberry paste 


1. Preheat oven to 160°C. Prepare an 18-cm 
round chiffon tube pan. 


2. Prepare egg yolk batter. Whisk egg yolks 
with sugar until light and well-mixed. Add 
oil, then strawberry yoghurt drink and vanilla 
extract. Whisk well. Whisk in sifted flour and 
mix until smooth. 


3. Divide egg yolk batter into 3 portions: 
10 tsp for plain batter, 15 tsp for green batter 
(add pandan paste) and remaining batter for 
pink batter (add strawberry paste). 


4. Mix in the pastes well. 


5. Prepare meringue. Using an electric mixer, 
whisk egg whites with cream of tartar until 
frothy. Add sugar in a few additions and whisk 
until firm peaks form. 

:: When making layered cakes, the meringue 
should be whipped only to firm peaks, not stiff 
peaks to ensure that the batter will flow easily. 


6. Apportion meringue for each batter: 20 Tbsp 
(50 g) for plain batter, 30 Tbsp (75 g) for green 
batter and remaining meringue for pink batter. 
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7. Gently fold meringue into each batter one-third 
at a time. 


8. Spoon pink batter evenly into tube pan. Fill pan 
until about three-fifths full. Level gently using a 
spoon/spatula, then tap pan gently to release 
any air bubbles. 


9. Spoon in the next layer (plain batter) gently, 
being careful not to disturb the layer below. 
opoon the outer ring first to ensure that the 
layer will be neat. This will also prevent you 
from accidentally pulling the batter from the 
previous layer if spreading from inside out. 
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10. Once the outer ring is done, continue to spoon 
the batter into the inner ring. Level gently using 
the spoon/spatula. 


11. Repeat to spoon in the next layer (green batter) 
gently, being careful not to disturb the layer 
below. As with the previous layer, start from 
the outer ring first to ensure that the layer 
will be neat. 


12. Once the outer ring is done, spoon the batter 
into the inner ring. Level gently using the 
spoon/spatula. 


13. Fill until batter is 1.5 cm from rim of pan. Tap 
pan gently to release any air bubbles. Bake 
at 160°C for 15 minutes, then 140°C for 30 
minutes, or until a skewer inserted into the 
centre of cake comes out clean. 
:* Alternatively, steam bake (page 23) at 140°C 
for 1 hour. 


14. Invert pan on a wire rack once out of the oven. 
Let cool completely before unmoulding. 


15. To decorate, bake a black sheet cake (page 30) 
and cut out teardrop shapes. Adhere to cake 
using marshmallow cream (page 20). 
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Garden Cake 
Makes one 18-cm round cake 


3 egg yolks 5 egg whites Deco J i pp 

27 g castor sugar Ya tsp cream of tartar Change the colours of 
۱ the batter to create your 

54 g vegetable oil 60 g sugar preferred cake design. 

59 g water Cut shapes from sheet 


7 g vanilla extract cakes using cookie 

cutters or bake cakes in 

80 y cake flour, sifted small moulds (eggshells, 
Ya tsp pandan paste cake pop moulds etc.) 
to decorate the cake. 


1. Preheat oven to 160°C. Prepare an 18-cm 
round chiffon tube pan. 


2. Prepare egg yolk batter. Whisk egg yolks with 
sugar until light and well-mixed. Add oil, then 
water and vanilla extract. Whisk well. Whisk in 
sifted flour and mix until smooth. 


3. Divide egg yolk batter into 2 equal portions 
(20 tsp each). Add pandan paste to a portion 
and mix well. 


4. Prepare meringue. Using an electric mixer, 
whisk egg whites with cream of tartar until 
frothy. Add sugar in a few additions and 
whisk until firm peaks form. 


9. Divide meringue into two equal portions. 
:* Use a kitchen scale for greater accuracy. 


6. Gently fold meringue into each batter one-third 
at a time. 


7. Spoon plain batter into base of tube pan 
and fill until batter is 2-cm thick. 


8. Deposit spoonfuls of plain batter at intervals 
around the side of the pan. 


9. Smoothen the edges between the blobs of 
batter and the base layer using a chopstick 
or bamboo skewer. 
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10. Use the chopstick or bamboo skewer to shape 


11. 


12. 


13. 


14. 


13. 


the batter to ensure that all the valleys form a 
smooth U shape between the mounds. 


Fill the valleys with spoonfuls of green batter 
using a small teaspoon. 


After all the valleys are filled in, continue to 
cover the plain batter with green batter until 
the batter is 1.5 to 2 cm from the rim of the 
pan. Tap pan gently to release any air bubbles. 


Bake at 160°C for 15 minutes, then 140°C for 
30 minutes, or until a skewer inserted into the 
centre of cake comes out clean. 


:* Alternatively, steam bake (page 23) at 140°C 
for 1 hour. 


Invert pan on a wire rack once out of the oven. 
Let cool completely before unmoulding. 


Decorate cake as desired using cut-outs from 
sheet cakes or cakes baked in other moulds. 
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Blue Skies and Clouds Cake 


Makes one 18-cm round cake 


1 whole egg 5 egg whites 
2/ g castor sugar Ya tsp cream of tartar 
53 g vegetable/corn oil 60 g castor sugar 


51 g + 2 g water 

7 g vanilla extract 

80 g cake flour, sifted 

8 g blue pea flower extract 
(made by soaking 40 dried blue 
pea flowers in 10 g hot water for 
15-30 minutes, then straining) 
or light blue gel food colouring 


Change the colou rs 
of thi is cake to achieve 


your preferred effect such 


as animal spots or 
a camouflage pattern! 


mixed with 8 g water 
Light blue gel food colouring 


Preheat oven to 160?C. Prepare an 18-cm round 
chiffon tube pan. 


Prepare egg yolk batter. Whisk egg yolks with 
sugar until light and well-mixed. Add oil, then 

91 g water and vanilla extract. Whisk well. Whisk 
in sifted flour and mix until smooth. 


Divide egg yolk batter into 2 portions: a larger 
portion with three-quarters of the batter and the 
other with one-quarter of the batter. 


Add blue pea flower extract and a little blue food 
colouring to larger portion of batter. Mix well. 

۶ If you do not have blue pea flowers to make the 
extract, replace with an equal amount of water and 
blue food colouring. 


Add 2 g water to the smaller portion of batter. 
Mix well. 
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6. Prepare meringue. Using an electric mixer, 
whisk egg whites with cream of tartar until 
frothy. Add sugar in a few additions and 
whisk until firm peaks form. 


7. Divide meringue into two portions: a larger 
portion with three-quarters of the meringue 
and the other with one-quarter of the 
meringue. 

:* Use a kitchen scale for greater accuracy. 


8. Gently fold the larger portion of meringue 
into the blue batter one-third at a time. 


9. Gently fold the smaller portion of meringue 
into the plain batter one-third at a time. 


10. Deposit spoonfuls of plain batter randomly 
around the base of the pan to create cloud- 
like shapes. 
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13. 


14. 


15. 


16. 


17. 


. Fill the spaces around the plain batter with 


blue batter. 


. Gently cover the "clouds" with more blue 


batter before starting on the next layer of 
"clouds". 


Deposit more spoonfuls of plain batter 
randomly around the sides of the pan. Deposit 
"clouds" in the middle as well so that there 
will also be “clouds” on the inside of the cake 
when it is sliced. 


Cover the spoonfuls of plain batter with 
more blue batter. 


Repeat steps 13 and 14 until the batter 
is 2 cm from the rim of pan. 


Bake at 160°C for 15 minutes, then 140°C 
for 30 minutes, or until a skewer inserted into 
the centre of cake comes out clean. 

: Alternatively, steam bake (page 23) at 140°C 
for 1 hour. 


Invert pan on a wire rack once out of the oven. 
Let cool completely before unmoulding. 
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TEZER, ۸ 


Trisector Three Flavour Cake 
Makes one 18-cm round cake 
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4 egg yolks 6 egg whites 

27 g castor sugar Ya tsp cream of tartar 
47 g vegetable/corn oil 60 g castor sugar 

53 g water 


80 g cake flour, sifted with 
a pinch of baking powder 

2 tsp matcha powder 
dissolved in 10 g hot milk 

22 tsp instant coffee powder 
or 2% tsp cocoa powder 
dissolved in 10 g hot milk 

3 tsp soy milk powder dissolved 
in 10 g hot soy milk 


1. Preheat oven to 160°C. Prepare an 18-cm 
round chiffon tube pan. 


2. Prepare 3 sheets of aluminium foil to create 
dividers for the segments. 


3. Fold each sheet of aluminium foil to 
correspond to the width of the tube pan. 
Fold it over 2-3 times to thicken the foil. 
:* Use a straight-walled pan for this cake 
to avoid having to fold dividers that taper 
to fit the shape of the pan. 
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4. Test to make sure that each divider fits 


10. 


perfectly into the pan. 


Insert all 3 dividers into the pan, spacing 
them out evenly to divide the pan into 
3 equal sectors. 


Prepare egg yolk batter. Whisk egg yolks with 
sugar until light and well-mixed. Add oil, then 
water and whisk well. Whisk in sifted flour and 
baking powder mixture. Mix until smooth. 


Divide egg yolk batter into 3 equal portions. 
Add a different flavouring (matcha, coffee/ 
cocoa and soy) into each batter. Mix well. 


Prepare meringue. Using an electric mixer, 
whisk egg whites with cream of tartar until 
frothy. Add sugar in a few additions and 
whisk until firm peaks form. 


Divide meringue into 3 equal parts. Gently fold 
a portion into each batter one-third at a time. 


Spoon each batter gently into a different 
segment until the batter is 2 cm from the rim 
of pan. 

:* Do this gently but quickly with a spoon to avoid 
deflating the batter. Do not pour the batter into 
the pan. 


11. Using both hands, remove the aluminium foil 
dividers from the pan one at a time. 


12. Do this by pulling the divider gently and 
vertically upwards. 


13. Bake at 160?C for 15 minutes, then 140?C for 
30 minutes, or until a skewer inserted into 
the centre of cake comes out clean. 

:* Alternatively, steam bake (page 23) at 140°C 
for 1 hour. 


14. Invert pan on a wire rack once out of the oven. 


Let cool completely before unmoulding. 


15. Decorate cake as desired using cut-outs from 
sheet cakes or cakes baked in other moulds. 
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Airplane Cake 


Makes one 18-cm round cake 


Sheet cake J wo-tone chiffon cake 
Egg yolk batter Egg yolk batter 

2 egg yolks 3 egg yolks 

14 g castor sugar 20 g castor sugar 

26 g vegetable oil 39 g vegetable/corn oil 
34 g water 42 g water 

40 g cake flour 5 g vanilla extract 
Meringue 60 g cake flour, sifted 

3 egg whites Orange and purple gel food colouring 
Ya tsp cream of tartar Meringue 

30g castor sugar 4 egg whites 


14 tsp cream of tartar 
45 g castor sugar 


1. Preheat oven to 160?C. Line a 25-cm square 
baking pan with baking paper. 


2. Prepare egg yolk batter for sheet cake. Whisk 
egg yolks with sugar until light and well-mixed. 
Add oil, then water and whisk well. Whisk in 
sifted flour and mix until smooth. 


3. Prepare meringue. Using an electric mixer, 
whisk egg whites with cream of tartar until 
frothy. Add sugar in a few additions and whisk 
until firm peaks form. 


4. Gently fold meringue into batter one-third 
at a time. 


5. Pour sheet cake batter onto prepared baking 
pan. Level batter and gently tap on counter top 
to release any air bubbles. 


6. Bake sheet cake at 160°C for 15 minutes or 
until a skewer inserted into the centre of cake 
comes out clean. 


7. Invert sheet cake onto a sheet of baking paper 
and let cool. 
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10. 


11. 
12. 


13. 


15. 


16. 
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18. 


Peel baking paper from sheet cake and 
place on a cutting mat/baking sheet. 


Use a cloud cutter to cut out 3-4 cloud 
shapes to decorate the base of the cake. 


Use an airplane cutter to cut out 3-4 airplane 
shapes to decorate the base of the cake. 

:* Keep the cut-outs wrapped in cling film to 
prevent them from drying out before they are used. 


Cut another 28-32 airplane shapes using 
the airplane cutter for the ring of airplanes 
that will form the hidden surprise. 


Preheat oven to 160?C. Prepare a 18-cm 
chiffon tube pan. 


Prepare egg yolk batter for tube cake. Whisk 
egg yolks with sugar until light and well-mixed. 
Add oil, then water and whisk well. Whisk in 
sifted flour and mix until smooth. 


. Divide egg yolk batter into 2 equal portions. 


Add orange colouring to one and purple to the 
other. Mix well. 


Prepare meringue. Using an electric mixer, 

whisk egg whites with cream of tartar until frothy. 
Add sugar in a few additions and whisk until 

firm peaks form. 


oet aside 1 Tbsp meringue for sticking 
cut-outs to pan. 


Divide remaining meringue into 2 equal parts. 
Gently fold a portion into each batter one-third 
at a time. 


Arrange and stick 3-4 airplane and cloud 
cut-outs at the side and base of pan using a 
thin layer of meringue. 


e e o ec e 9 ea so o o e se 1 so €" 1 €? €9 9 se €9 9 1 so €? es €? es 1 ese 1 9 ee se e so 9? e 
MES | 
^ 

| 
| 

e e e o e e ses GG ses e s so se e O90 9? ۵ e s e O0 es eo s e OG O0 es e e £s£ se a e e se e 9 e o ® 

Il 


e 6 6 6 e 6 6 6 6 6 e s 0 e 6 6 s e e 6 o e e 6 6 6 e 6» e © ® e e 6 e s 6 e e 4 e ®© 
e e e e ses e se eo es e es o se se e s0 e eo s es eo ese ese e es se e so ses es e e sc es e e e e 4 ۰ e ®© 


21. 


22. 


19. Spoon orange batter gently over cloud 


cut-outs until batter is about 2-cm thick. 
- Ensure all spaces around the cut-outs 
are filled. 


20. Arrange remaining airplane cut-outs in a ring 


in pan. Line them up closely. 


Spoon purple batter over cut-outs until batter 
is about 2 cm from the rim of pan. 


Bake at 160°C for 15 minutes, then 140°C 
for 30 minutes, or until a skewer inserted into 
the centre of cake comes out clean. 

:: Alternatively, steam bake (page 23) at 140°C 
for 1 hour. 


. Invert pan on a wire rack once out of the oven. 


Let cool completely before unmoulding. 


Makes one 18-cm round cake 


a 
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4 egg yolks 1 egg white 
33 g castor sugar 11 g castor sugar 
60 g vegetable oil % cream of tartar 


6/ g water Meri for hip eabe 


/ g vanilla extract ۱ 
5 egg whites 
80 g cake flour + 1% tsp cake flour 
60 g castor sugar 


25 g alkalised or Dutch-processed LE ی من موی‎ ani ù 
cocoa powder 


۵ tsp baking powder 
Ya tsp charcoal powder 
A pinch of salt 


1. Preheat oven to 160°C. Prepare an 18-cm 
round chiffon tube pan and line a 15-cm 
square baking pan with baking paper. 


2. Prepare egg yolk batter. Whisk egg yolks with 
sugar until light and well-mixed. Add oil, then 
water and vanilla extract. Whisk well. Sift in 
80 g flour and mix until smooth. 


3. Spoon 3 tsp egg yolk batter into a small bowl 
and add 1% tsp cake flour. Mix well. This will 
be for the batter for piping. 


4. Prepare meringue for piping batter. Using an 
electric mixer, whisk egg whites with cream of 
tartar and sugar until firm peaks form. Add 
7 Tbsp (17 g) meringue to piping batter. Gently 
fold in meringue. Transfer piping batter into a 
piping bag and cut a 2-mm hole at the tip. 


5. Form bear faces on the base of the tube pan, 
by piping a big and small circle for each bear. 
- The piped pattern should be at least 0.8-cm thick 
to ensure that it sticks to the cake and not the pan. 
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10. 


11. 


12, 


13. 


14, 


15. 


16. 


17. 


Bake the pattern at 160°C for 2 minutes. 

: The timing for individual ovens may vary slightly. 
The pattern should be dry to the touch but not 
flaky (overbaked). 


Mix cocoa powder and baking powder into 
remaining egg yolk batter. 


Spoon 2 tsp cocoa batter into a small bowl 
and add 1⁄4 tsp charcoal powder. 


Prepare meringue for chiffon cake. Using an 
electric mixer, whisk egg whites with cream of 
tartar and sugar until firm peaks form. 


Spoon 4 Tbsp meringue into charcoal batter 
and fold in. 


Gently fold remaining meringue into cocoa 
batter one-third at a time. 


Spoon or pour cocoa batter over baked 
pattern until batter is 2 cm from the rim of pan. 


Bake at 160°C for 15 minutes, then 140°C 
for 30 minutes, or until a skewer inserted into 
the centre of cake comes out clean. 

:* Alternatively, steam bake (page 23) at 140°C 
for 1 hour. 


Invert pan on a wire rack once out of the oven. 
Let cool completely before unmoulding. 


Pour leftover plain piping batter and cocoa 
batter and charcoal batter into prepared 
Square pan. Bake at 160°C for 15 minutes. 
Invert sheet cake onto a sheet of baking paper 
and let cool. 


Peel baking paper from sheet cake and place 
on a cutting mat/baking sheet. 


Cut out four 2-cm circles from cocoa sheet 
cake for muzzles, eight 2.5-cm circles from 
plain sheet cake for ears, eight 0.5-cm circles 
from charcoal sheet cake for eyes, four 

0.5-cm hearts/circles from charcoal sheet cake 
for noses. 


18. Stick the eyes on the piped faces using 
marshmallow cream (page 20). 


19. Use a pink food marker to add rosy cheeks. 


20. Stick the muzzles on using marshmallow 
cream. 


21. Complete the bears by sticking the noses 
and the ears. 
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‘Baking & Using Sheet Cakes. 


hea? 


7 Owl Cake "4 


| Makes one 18-cm round cake 


e e e e 5 0 a GG 46 e OG e es CG 6 è e se se eo eo ea e se e £s es 2 eo e a e so e e 0 6 e 46 46 ® 


One 18-cm round chiffon cake 
(page 24), coloured yellow 
for decorating 


¿gg yolk batter 

2 egg yolks 

13 g castor sugar 

26 g vegetable/corn oil 
28 g water 

4 g vanilla extract 

40 g cake flour, sifted 


Pink, brown and yellow 
gel food colouring 


Meringue 
3 egg whites 
30 g castor sugar 


Ya tsp cream of tartar 


Preheat oven to 160°C. Line two 20-cm square 
baking pans with baking paper. 


Prepare egg yolk batter. Beat egg yolks and sugar 
until light. Whisk in oil, water and vanilla extract. 
Add flour and mix until smooth. Divide batter into 
5 portions: 3 tsp each for plain, dark pink, brown 
and yellow batters and 10 tsp for light pink batter. 
Mix in respective colouring. 


Prepare meringue. Whisk egg whites, cream of 
tartar and sugar until firm peaks. Divide meringue: 
6 Tbsp (15 g) each for plain, dark pink, brown and 
yellow batters and 20 Tbsp (50 g) for light pink 
batter. Gently fold meringue into egg yolk batters. 


Pour each batter into a different corner of pan. 


Bake at 160°C for 15 minutes. Invert sheet cake 
onto a sheet of baking paper and let cool. 

: It is fine if the lines between the batters are not 
straight. You just want to have the different batters 
in the pan. 
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10. 
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Pour the light pink batter into the other 
prepared pan. Bake at 160?C for 15 minutes. 
Invert sheet cake onto a sheet of baking paper 
and let cool. 


Peel baking paper from sheet cakes and place 
them on a cutting mat/baking sheet. 


Cut the owl's eyes using several different 
cutters: 2 circles from the light pink sheet cake 
using a fluted round cutter (top row); 2 flower 
shapes from the dark pink sheet cake using a 
flower cutter (second row); 2 circles from the 
plain sheet cake using a small round cutter 
(third row); 2 smaller circles from the brown 
sheet cake using a smaller round cutter. 

X The eye is formed using shapes stacked on top 
of one another. To avoid it being stacked too high, 
you can also use the flower cutter to cut out the 
shape from the light pink sheet cake so the dark 
pink sheet cake fits into place as | have done. 


From the light pink sheet cake, cut a large oval 
for the feathers on the owl's head using an 
oval cutter, then shape it by making 2 cuts on 
the left and right using a round cutter (top row). 
Cut a pair of wings using a teardrop cutter 
(middle row). Cut 10 circles for the feathers 

on the owl's chest using a 2-cm round cutter 
(bottom row). 


Using a knife, cut a triangle for the beak from 
the dark pink sheet cake and 2 triangles for the 
ear tufts from the yellow sheet cake. 
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11. Use a 6-cm round cutter (or a cutter the size 
of the hole of your chiffon tube cake) to cut 
a circle from the yellow sheet cake to cover 
the hole. 
S This circular cut-out should fit snugly. Measure 
the dimensions of your tube pan carefully. 


12. Assemble the parts to the owl using 
marshmallow cream (page 20). 


13. For the feathers on the owl's chest, start from 
the bottom and arrange circles side by side 
closely together. 


14. The bottom row should have 4 circles. Follow 
with 3 circles for the row above and have them 
slightly overlapping the first row. Repeat for a 
third row using 2 circles, then end with a final 
circle. You can trim this last circle to give it a 
pointed tip if desired. 


Baking Cupcakes 


Deco Banana Cupcakes 
Makes nine 44-mm cupcakes 
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1-112 large ripe bananas 2 egg whites 
1 egg yolk Ya tsp cream of tartar 
5 g castor sugar 19 g castor sugar 


15 g vegetable/corn/coconut oil 
35 g cake flour 

4 tsp baking soda 

4 tsp baking powder 

4 tsp salt 


1. Peel and mash bananas using a spoon and 
a wire mesh strainer or a blender. Measure out 
70 g purée. 


2. Preheat oven to 160°C. Prepare nine 44-mm 
waxed cupcake cases. 


3. Prepare egg yolk batter. Whisk egg yolk with 
sugar until light. Add oil and mix well. Add 
banana purée and mix well. Sift cake flour with 
baking soda and baking powder and add to 
mixture. Whisk until mixture is smooth. Add 
salt and mix well. 
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Prepare meringue. Using an electric mixer, 
whisk egg whites with cream of tartar and 
sugar until firm peaks form. 


Spoon one-third of meringue into egg yolk 
batter and fold until even. 


Gently fold the rest of the meringue into egg 
yolk batter in another 2 additions. 


Spoon batter into cupcake cases until batter 

is 1 cm from rim of cases. 

*% Filling the batter until it reaches 1 cm from the 
rim of the cases will ensure that after baking, the 
cupcakes will be level with the rim of the cupcake 
cases. Do not overfill the cupcake cases, otherwise 
you will need to trim off the excess. 
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8. Gently tap cupcake cases to release any 
air bubbles. 


9. Place them on a baking tray. 


10. Bake at 150?C for 25 minutes or until a 
skewer inserted into the centre of cakes 
comes out clean. 


Leave cupcakes in tray and set aside to 


cool on a wire rack. 

* If cupcakes shrink or pull away from the sides 
of the mould while cooling, they may be slightly 
underbaked. Bake them for a few more minutes 
or place the cupcakes on a higher rack in the 
oven so the top of the cakes are closer to the 
source of heat. 


Decorate the cupcakes as desired using 
sheet cakes (page 30). | first covered the 
cupcakes with mint green sheet cake (using 
B 2 a 6-cm round cutter) and then cut shapes 
A \\ from other coloured sheet cakes. 
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» Mt Fuji Lavender Chiffon Pops 
{ with Ginger Lemon Snow Caps | 
۳ Makes 9 cake pops 
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Ginger lemon egg yolk batter — Sauendev egg yotk batter 


3 tsp ginger lemon tea leaves 2 tsp lavender flowers 
15 ghot water 15 g hot water 

10 g egg yolk 10 g egg yolk 

9 g castor sugar 9 g castor sugar 

11 g vegetable/corn oil 11 g vegetable/corn oil 
15 g cake flour, sifted 15 g cake flour, sifted 


Purple gel food colouring 


Meringue 

2 egg whites 

Ya tsp cream of tartar 
23 g castor sugar 


1. Prepare a paper cone holder by wrapping 
a deep baking tray with 2 layers of aluminium 
foil. Make 9 holes to hold cones using a 
chopstick. 


2. Insert 9 paper cones into the holes, gently 
widening the holes as you go. Ensure the 
cones fit snugly upright. 
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Prepare ginger lemon tea for ginger lemon 
egg yolk batter by infusing ginger lemon tea 
in hot water. 


Prepare lavender tea by infusing lavender 
flowers in hot water. 


Allow to steep for at least 10 minutes. Strain 
teas and discard leaves/flowers. 


Preheat oven to 140?C. 


Prepare egg yolk batters separately. Whisk egg 
yolk with sugar until light. Add oil and mix well. 
Add a different tea into each batter and mix 
well. Add sifted flour and whisk until smooth. 
To lavender batter, add a drop of purple gel 
food colouring. 


Prepare meringue. Using an electric mixer, 
whisk egg whites with cream of tartar and 
sugar until firm peaks formed. Divide meringue 
equally into 2 portions. 


Gently fold a portion of meringue into each 
batter one-third at a time. 


opoon ginger lemon batter into the base of 
each cone until about one-third full. 


opoon lavender batter over ginger lemon batter 
until batter is 1—1.5 cm from the rim of cone. 


Bake at 140?C for 35 minutes or until a skewer 
inserted into the centre of cake comes out 
clean. For a shorter baking time, bake at 150°C 
for 10 minutes, then 140°C for 10-15 minutes. 
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13. Remove tray of cones from oven and set aside 
to cool on a wire rack. 


14. When cakes are completely cool, unmould by 
peeling off the paper, starting from the tip of 
the cones. 


15. Slice the tip off each cone for the apex of 
the mountain. 


16. Decorate with cut-outs from sheet cakes 
(page 30) and stick them on using 
marshmallow cream (page 20) or draw the 
details on using melted compound chocolate 
or charcoal paste (page 21) and edible 
food pens. 
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Unicorn Chiffon Pops 
Makes 12 cake pops 
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1 egg yolk 2 egg whites 

10 g castor sugar Ya tsp cream of tartar 
21 g vegetable/corn oil 23 g castor sugar 

22 y water 


3 g vanilla extract 
30 g cake flour, sifted 


1. Prepare 12 eggshells by making an opening at 
the narrow end. Drain the egg and wash the 
shell well. Peel off the membrane. Allow to dry. 
*% It is important to remove the membrane to 
ensure that the eggshell can be peeled off the 
cake pop more cleanly after baking. 


2. Place each eggshell in a 38-mm waxed 
Cupcake case so it stands upright in the oven. 


3. Preheat oven to 140°C. 
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Prepare egg yolk batter. Whisk egg yolk with 
sugar until light. Add oil and mix well. Add 
water and vanilla extract and mix well. Add 
sifted flour and whisk until smooth. 


Prepare meringue. Using an electric mixer, 
whisk egg whites with cream of tartar and 
sugar until firm peaks form. 


Fold meringue gently into egg yolk batter 
one-third at a time. 


Spoon batter into eggshells until about 
two-thirds full. 

:: Do not overfill or you may get an exploded top 
which you will have to trim off. 


Bake at 140°C for 30-35 minutes or until a 
skewer inserted into the centre of the cake 
comes out clean. For a shorter baking time, 
bake at 160°C for 10 minutes, then 140°C for 
10-15 minutes. 


Remove from the oven and set aside to cool 
on a wire rack. 


10. When cake is completely cool, unmould by 


cracking the eggshell into small pieces using 
the back of a teaspoon. 


11. Gently peel off the eggshell. 


12. Decorate the cake pops with horn-shaped 
crackers and icing flowers, and stick them 
on using marshmallow cream (page 20). 
Alternatively, decorate the cake pops using 
horns baked from paper cones (page 66) and 
stick them on using marshmallow cream. 


13. Cut flowers from sheet cakes (page 30) and 
stick them on using marshmallow cream 
(page 20). 


14. Pipe or draw the eyes using melted compound 
chocolate or charcoal paste (page 21). 


15. Use a pink food marker to draw rosy cheeks. 
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Baking in Bowls. 
& Cake Pop Moulds 


3D Panda Cakes 


Makes 3 small cakes 
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Panda bowl cakes 
Egg yolk batter 

4 egg yolks 

27 g castor sugar 

53 g vegetable/corn oil 
90 g water 

8 g vanilla extract 

80 g cake flour, sifted 
Meringue 


5 egg whites 
Ya tsp cream of tartar 
60 g castor sugar 


Charcoal cake pops 


Egg yolk batter 
2 egg yolks 
14 g castor sugar 


26 g vegetable/corn oil 


30 g water 
4 g vanilla extract 


40 g cake flour, sifted 
1% tsp charcoal powder 


Meringue 
3 egg whites 


Ya tsp cream of tartar 


30 g castor sugar 


Preheat oven to 160?C. Prepare six 11-cm 
diameter glass bowls. 


Prepare egg yolk batter for panda bowl cakes. 
Whisk egg yolks with sugar until light. Add oil 
and mix well. Add water and vanilla extract 
and mix well. Add sifted flour and salt and 
whisk until smooth. 


Prepare meringue. Using an electric mixer, 
whisk egg whites with cream of tartar and 
sugar until firm peaks form. 


Fold meringue gently into egg yolk batter 
one-third at a time. 


opoon batter equally into bowls until bowls 
are about three-quarters full. 


Bake at 160°C for 10 minutes, then 140°C for 
20-25 minutes or until a skewer inserted into 
the centre of cakes comes out clean. 
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7. Invert bowls on a wire rack and set aside to 
cool completely before unmoulding by hand. 
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8. Unmould cake by gently pulling it from the 
sides of the bowl. The cake should leave the 
sides of the bowl easily. If you cannot unmould 
the cake easily, the cake is likely underbaked 
or overbaked. 


9. Place one bowl cake on top of another to form 
the body of a panda. Stick them together using 
marshmallow cream (page 20). 
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15. 


16. 


17. 


18. 


19. 


20. 


Preheat oven to 160°C. Prepare a cake pop 
mould with 3-cm cavities. Line a 15-cm square 
baking pan with baking paper. 


Prepare egg yolk batter for charcoal cake 
pops. Whisk egg yolks with sugar until light. 
Add oil and mix well. Add water and vanilla 
extract and mix well. Add sifted flour and 
charcoal powder and whisk until smooth. 


Prepare meringue. Using an electric mixer, 
whisk egg whites with cream of tartar and 
sugar until firm peaks form. 


Fold meringue gently into egg yolk batter 
one-third at a time. 


Fill 6 cavities in cake pop mould until about 
90 per cent full. Bake at 160°C for 12- 

14 minutes or until a skewer inserted into 

the centre of cakes comes out clean. Allow to 
cool completely on a wire rack. 


Pour excess batter into prepared square pan. 
Bake at 160*C for 15 minutes. Invert sheet 
cake onto a sheet of baking paper and let cool. 


Unmould cake pops by gently pushing them 
out of the cake pop mould. 


Slice each cake pop vertically in half for paws 
(bottom row). 


Peel baking paper from sheet cake and place 
on a cutting mat/baking sheet. 


Use an oval cutter to cut 6 ovals for eyes (top 
row). Use a 1-cm round cutter to cut 3 circles 
for tails, then cut one-third off a side of each 
circle to shape tails (second row). Use a 2-cm 
round cutter to cut 3 circles, then cut them into 
semi-circles for ears (third row). Use a small 
round cutter to cut 3 circles for noses. 


Assemble parts using marshmallow cream 
(page 20). Draw white of the eyes using 
melted compound chocolate (page 21). 
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Reindeer Cake 
Makes one 15-cm cake 


3/ g castor sugar 


Egg yolk batter Egg yolk batter Deco Jip 
10 g egg yolk 52 g dark chocolate, melted Vary the colour 
5 g castor sugar 2 egg yolks and details of this 
10 g vegetable/corn oil 30 g vegetable/corn oil cake : goin 
your favourite 

11 ۵0 v— 39 g milk | animal, such as a 
1 g vanilla extract 1 tsp peppermint extract bear or a cat! 
15 g cake flour, sifted 23 g cake flour, sifted 
1/2 tsp cocoa powder, sifted 10 g cocoa powder, sifted 

| Ya tsp charcoal powder, sifted A pinch of baking powder 

| Meri A pinch of baking soda 

| 1 egg white Meringue 

| و‎ tsp cream of tartar 3 egg whites 

| 11 g castor sugar Ya tsp cream of tartar 

| 

| 


1. Preheat oven to 160°C. Line a 23-cm square 
baking pan with baking paper. 


2. Prepare egg yolk batter for sheet cake. Whisk 
egg yolks with sugar until light. Add oil, water 
and vanilla extract. Mix well. Add flour, cocoa 
powder and charcoal powder. Whisk until smooth. 


3. Prepare meringue. Using an electric mixer, whisk 
egg whites with cream of tartar and sugar until 
firm peaks form. Fold meringue gently into egg 
yolk batter one-third at a time. 


4. Pour batter into prepared baking pan. Bake at 
160°C for 15 minutes. Invert sheet cake onto 
a sheet of baking paper and let cool. 


5. Preheat oven to 160°C. Prepare a 15-cm ball 
cake pan. 


6. Prepare egg yolk batter for chiffon cake. Melt 
dark chocolate in a double boiler and stir until 
smooth. Set aside to cool a little. 


7. Whisk egg yolks with sugar until light. Add oil, 
milk, peppermint extract and melted chocolate. 
Mix well. Add flour, cocoa powder, baking 
powder and baking soda. Whisk until smooth. 


8. Prepare meringue. Using an electric mixer, 
whisk egg whites with cream of tartar and 
Sugar until firm peaks form. 
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9. 


10. 


11. 


12. 


Fold meringue gently into egg yolk batter 
one-third at a time. 


Pour batter into ball pan until batter is about 
2 cm from rim of pan. 


Bake at 160°C for 15 minutes, then 140°C for 
25 minutes, or until a skewer inserted into the 
centre of cakes comes out clean. 


Invert ball pan cake on a wire rack to cool 
completely. 


13. Pour excess batter into a small cupcake case 


until batter is about 1-cm deep. This will be 
used to cut out the reindeer's ears. Bake at 
160?C for 12-14 minutes. 


14. Unmould by gently pulling cake from sides of 


pan. Turn the pan as you go. 


15. When you are able to see the base of the pan, 


flip the cake from the pan. Set the cake aside. 


16. 


Lis 


18. 


20. 


Peel baking paper from sheet cake and place 
on a cutting mat/baking sheet. 


Use a small oval cutter to cut 2 ovals for the 
eyes. Use a knife to cut antlers. 


Use a tear drop or leaf cutter to cut a pair of 
ears from chocolate mint Cupcake. 


. Cut a nose from remaining sheet cake or bake 


a red cake pop nose (page 74). Alternatively, 
use a cherry or glacé cherry. 


Assemble parts using marshmallow cream 
(page 20). Draw white of eyes using melted 
compound chocolate (page 21). 
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Cake shrinks 


Chiffon cake shrinks after it is unmoulded. 


The cake may not have been fully cooled 
before it was removed from the mould and 
hence its structure would not have been 
completely stabilised, causing it to shrink. 
Unmould the cake only after it is fully cool. 


Chiffon cake falls out of the pan when it is 
inverted for cooling and starts to shrink. 


The chiffon cake is likely to be under 
baked. Try increasing the baking time 
by intervals of 5 minutes. 


Chiffon cake is dry. 
The chiffon cake is likely to be 


overbaked. Try reducing the baking 
time by intervals of 5-10 minutes. 


Cake forms a waist 


Chiffon cake forms a waist upon cooling. 


The chiffon cake is likely to be under baked. 
Try increasing the baking time 
by intervals of 5 minutes. 


Cake has exploded top 


Chiffon cake has an overly exploded top causing 
the cake to have a wide base when inverted. 


The meringue may have been over beaten and 
too stiff, or the chiffon tube pan was filled too full. 
The perfect meringue should be firm and glossy. 

When filling the chiffon tube pan, leave a minimum 
2 cm gap from the rim of the pan. 


Cake has large air pockets. 


Chiffon cake has large air pockets. 


Before placing the pan into the oven to bake, 
tap it gently on the counter top to release 
any air bubbles. If the air pockets are uneven 
and there are specks of white in the pockets, 
the meringue may not have been folded in 
completely or uniformly. 


Cake cracks 


Chiffon cake has cracks on top 
once it is taken out of the oven. 


Fret not! Small cracks are normal and will 
not be seen once the cake is inverted. 
If the cracks are large, you may have 
overfilled the mould. When filling a mould 
with batter, leave a minimum 2 cm gap 
from the rim of the mould. If preferred, 
steam baking may help to eliminate 
cracks. To steam bake, place a pan of 
water under the lowest rack in the oven 
to create steam while the cake bakes. 


Cake forms a dense layer 


Cake forms a dense layer at the base. 


The meringue likely broke down at the base 
due to the long working time or because 
the batter was overfolded. When folding the 
meringue into the egg yolk batter, fold gently 
in circular, unidirectional strokes, just up to the 
point of uniform incorporation. Work quickly to 
fold in the meringue after it has been whipped. 


Another reason for this is that the oven is not 
uniformly heated at the top and bottom. 


Cake does not rise 


Chiffon cake does not rise. 


The meringue was likely under whipped or 
overfolded, or the baking pan was greased. 
Ensure to whip the meringue to firm peaks. When 
folding the meringue into the egg yolk batter, fold 
gently in circular, unidirectional strokes, just up 
to the point of uniform incorporation. 

Do not grease the baking pan. 


Cake caue in 


Top of the chiffon cake caves in after 
It is cooled and removed from the mould. 


The liquid to flour ratio was wrong, 

causing the cake to be heavy and pulled 

down while it was inverted. Ensure that 
all ingredients are measured correctly and 
accurately. Do not use baking paper to line 
the base of the pan. If the pan is lined, the 
cake will not be able to cling to the pan to 
help it rise. As a result, the top of the cake 
will be sunken and wrinkled after cooling. 
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Patterned Chiffon Cakes. 


Pattern sticks to mould 


The pattern sticks to the mould and does 
not lift off with the cake when unmoulding. 


The batter for the pattern was piped too 
thinly. It needs to be thicker, 
at least 5 mm thick, for it to be able to 
adhere to the cake after baking. 


Holes between patterns and cake 
The chiffon cake has holes 
between the patterns and cake. 


You will need to be careful to fill up 
the gaps in between the patterns when 
piping the new layer of batter. 


Pattern sunk 


The pattern sunk into the cake while baking. 


This can happen with cakes where the pattern 


is baked, then cut out and arranged in the 


mould before it is baked again. Ensure that the 
cut-outs are kept moist in an airtight container 
and arrange them with the moist surface facing 


the base of the mould, or glue them with 
meringue to the base of the mould, 
only when the batter is ready. 


Pattern flakes or peels off 


After the cake is unmoulded, 
the pattern flakes or peels off the cake. 


The meringue for the pattern batter was likely 
too stiff and was not well incorporated, or the 
cake was overbaked, leading the pattern 
to flake or peel off the cake. 


Pattern is disturbed 
The pattern is disturbed when 
the second batter is added. 


You need to be gentle when 
adding the second layer of batter. 
Use a teaspoon and add the 
batter over the first layer lightly. 


Pattern has hotes 


The pattern has holes. 


This could be due to the breaking 
down of the meringue in the pattern 
batter, either because of the prolonged 
piping (heat from hands deflated the 
batter) or the pattern was under baked 
and the form was not stabilised. 


Multicoloured. Chiffon Cakes 


Colours are messed up 


When the multicoloured chiffon cake is unmoulded, the colour 
at the top of the cake is from another layer and not what it should be. 


The meringue in the base layer may have broken down due to the prolonged working time 
spooning in the batter. You will need to work faster after the batters have been folded. 
Have your equipment on hand and know the steps ahead of time. 


The meringue may also have been under whipped such that the batters at the base layers 
were not viscous enough to support the upper layers. Whip the meringue to firmer peaks. 
A meringue at this stage will hold its shape when the whisk is turned upside down. 


Colours nat distinct 


When the multicoloured chiffon cake 
is umoulded, the different layers 
are not distinct but mixed up. 


Batt er flattens 


When making a patterned chiffon cake 
(e.g. with waves or spots), the batter 
does not hold its shape and flattens. 

The meringue is likely to be under whipped 
or overfolded such that the batters at the 

base layers were not viscous enough to support the 

upper layers. The meringue will need to be whipped 
up to firmer peaks. The folding action needs to be 

gentle and in circular, unidirectional strokes, 
just up to the point of uniform incorporation. 


The meringue is likely under whipped 
or overfolded such that the batter flows 
instead of holding its shape. Whipping the 
meringue to firm peaks and having the right 
folding technique is important when making 
patterned chiffon cakes. 


layers nat flat 
When making striped or rainbow chiffon cakes, 
the layers do not turn out flat. 


The meringue may have been too stiff, such that it was difficult 
to spread the batter smoothly into an even layer. Another reason may be 
that too much force was used to spread the batter causing the layers below 
to be disturbed. Ensure that the meringue is whipped to firm peaks and 
is not overly stiff. Use light and gentle strokes to spread the batter evenly 
over the previous layer without disturbing the layers below. 
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Weights. & Measures 


Weight of Ingredients 

1 egg (with shell) = 60 g 

1 egg (without shell) 2 53 g 

1 egg yolk = 13 9 

1 egg white = 40 g 

1 tsp egg yolk batter 2 5 g 

1 Tbsp egg yolk batter 2 15 g 

2 Tbsp meringue 2 5g 

1 Tbsp cake flour 2 6.25 g 

1 Tbsp castor sugar = 14 g 

1 Tbsp cocoa powder = 7.38 g 

A pinch of salt/baking powder = % tsp 
1 Tbsp vegetable oil = 14 و‎ 

1 Tbsp water/milk/most liquids = 15 g 


Standard Conversions 

Liquid and Volume Measures 

3 tsp = 1 Tbsp = % fl oz = 15 ml 
16 Tbsp = 1 cup = 8 fl oz = 250 ml 


Dry Measures 
30 g = 1 oz 
100 g = 3% oz 
280 g = 10 oz 


Length 
0.5 cm = % inch 


1 cm = Y inch 
1.5 cm = 34 inch 


2.5 cm = 1 inch 


Number of Egg Yolks 
Needed by Pan Size 


15-cm chiffon tube pan - 2 egg yolks 
18-cm chiffon tube pan = 3 egg yolks 
20-cm chiffon tube pan = 4 egg yolks 
23-cm chiffon tube pan = 6 egg yolks 


Chiffon Tube Pan Size Conversions 
for Single Tone Cakes 


To scale up from a 15-cm pan to an 18-cm pan, 
divide quantities by 2, then multiply by 3. 


To scale up from an 18-cm pan to a 20-cm pan, 
divide quantities by 3, then multiply by 4. 


To scale up from an 18-cm pan to a 23-cm pan, 
divide quantities by 3, then multiply by 6. 


Oven Temperature Conversions 
130°C = 265°F 
140°C = 285°F 
150°C = 300°F 
160°C = 325°F 


Abbreviations Used 


tsp teaspoon 
Tbsp tablespoon 
0 gram 


kg kilogram 
ml milliliter 
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For more exciting deco chiffon cake designs, check out: 


Creative Baking: Chiffon Cakes 
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